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Who have conducted an Industrial Placement at: 
Hotel                 : Sofitel Bali Nusa Dua Beach Resort Hotel 
Department       : Food and Beverage Service 
Hotel Address   : Lot N5 ITDC Tourism Complex Nusa Dua 
Training periods: 08 January 2020 – 10 July 2020 
Advisor             : Oqke Prawira 
Confirm that this report is my own work, is not copied from any other person’s work 
(published or unpublished), and has not previously submitted for assessment either at 
Universitas Multimedia Nusantara or elsewhere. Every citation and quote from different 
sources has been mentioned at Bibliography part in this report. If one day, a fraud in found 
in the report or in the industrial placement, I accept to receive the sanction, which is failing 
in Industrial Placement subject. 









The objective of this training program is to enhance the skill of the student in Food 
and Beverage Service department, especially in Waiter. The program has been started since 
January 2020 until March 2020. The research method used is Observation & Participation 
that include direct observation, be involved as the waiter in Sofitel Bali Nusa Dua Beach 
Resort Hotel, and interview every staff of Food and Beverage Service Department. Other 
data supporting the Final Project comes from bibliography and brochures, and reference 
book about Food and Beverage Service Department. The results of this study illustrate the 
duties and responsibilities of how Food and Beverage Service maintains the service, 
aesthetic, hygiene and sanitation of all areas in the Restaurant. This report is written as 
partial fulfillment in the course curriculum in semester six and hopefully it can give detail 
information about the activities performed by the trainee. This report also illustrates how 
the real industry works for the readers. 
The Sofiel Hotel is fine blend between French elegance and Balinese culture. Several 
marketing strategies in Sofitel Bali Nusa Dua Beach Resort Hotel include in giving 
discounts to increase the occupancy rate of restaurant, as well as creating attractive 
decoration both in & out door. More about the report, it contains the details of procedures 
and workflow during the training. The document depicts all the details about the activities 
done during the training from January 2020 to March 2020. This information can be a 
reference or comparison for the next Industrial Placement program or course curriculum in 
the campus. 
Keywords: Industrial Placement, Sofitel, Bali 
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During the compilation of this report, the writer has received many assistance and 
guidance from various parties, therefore on this occasion the writer would like to say thank 
you to Mr. Pande Gede Adi Sanjaya, as a Assistant Outlet Manager at Toya Beach Bar 
Restaurant and the entire staff at Food and Beverage Service Department especially waiter 
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department. 
Writer cannot say thank you enough for the tremendous support and help from my 
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never-ending support received from my family members; mom, dad, and my brothers, are 
also without their help, this report is difficult to come into being. 
The writer realizes that this report is far from perfect. Criticism and constructive 
suggestions are highly expected in the process of further refinement. End of word, I hope 
that this report can be useful for my juniors at Universitas Multimedia Nusantara, Hotel 
Operation program. I hope that they can gain a better understanding about the hotel 
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